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Wednesday,  November  10,  1943 


SUBJECT:     "COMMUNITY  CAFNI1TC  PLANS"  Information  from  food  distribution  officials 


Long  winter  evenings. . .they' re  a  good  time  to  look  ahead  to  next  summer. 
Thoughts  of  next  summer  "bring  to  mind  the  millions  of  farm  and  Victory  gardens 
Americans  will  plant,  and  the  hundreds  of  millions  of  hours  of  good  hard  work  we'll 
put  in  'em.    Sut  almost  "before  we  think  of  digging  up  the  earth  and  planting  the 
seed,  we  have  visions  of  the  ripe  sun-kissed  fruits  and  vegetables  our  gardens  will 
produce. . .we  eat  our  garden  "before  we  grow  it,  to  change  around  the  old  sayingl 

And  we'll  make  a  point  of  preserving  a  good  many  of  those  luscious  fruits  a.nd 
vegetables,  to  stretch  out  our  food  supply  in  the  winter  months.     For  preserving 
food  is  next  only  in  importance  to  growing  it.    We  need  to  put  up  for  future  use 
every  bit  of  food  that  isn't  eaten  at  the  time.    And  as  the  war  continues,  this 
business  of  preserving  food  becomes  more  and  more  important.    We  used  to  find  all 
the  canned  foods  vie  wanted  on  our  grocer's  shelves,  any  time  of  year.    Or  we  could 
always  buy  all  the  jars  and  canning  equipment  we  needed  to  preserve  our  own  home- 
raised  food. 

But  war  has  changed  the  canned  food  picture.    How  we  need  to  know  about  all 
the  good  ways  of  putting  up  food  —  freezing,  drying,  curing,  pickling,  storing,  as 
well  as  canning.    And  all  canning  equipment  must  be  used  to  the  fullest  extent. 
This  means  sharing. .  .and  one  of  the  most  satisfactory  ways  of  sharing  is  a  community 
canning  project. 

Maybe  you  alrea.dy  know  about  community  canning  projects.    Maybe  your  community 
tad  a  canning  project  this  summer.     If  so,  you  know  how  safe  and  easy  your  canning 
w&s...what  fun  the  group  of  you  had  during  your  canning  sessions. .  .how  nice  it  T.vas 
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not  to  have  your  own  kitchen  littered  with  the  remains  of  a  day's  canning. .  .and  how 
proud  find,  secure  you  felt  as  you  looked  at  your  cellar  shelves .  weighted  with  shining 
cans  and  jars  of  fruits,  vegetables ,  and  other  foods  put  away  for  the  winter  months. 

But  after  a  summer's  canning  experience. . .you  have  all  sorts  of  ideas  about 
things  you  wish  you'd  done,  kinds  of  fruits  or  vegetables  or  other  foods  you  wish 
you'd  put  up.    More  tomatoes. ..  fewer  string  "beans. .  .more  pes.ches ..  .and  perhaps  just 
a  few  cans  of  something  unusual,  to  lend  variety  to  your  winter  meals,     'fell,  don't 
let  those  wishes  grow  dim  in  your  mind.     You  can  translate  them  into  reality,  if  you 
begin  to  plan  now  what  you're  going  to  do  next  summer.     Take  advantage  of  the  ex- 
perience you've  already  had  in  community  canning  and  apply  it  next  summer. 

Think  over  whether  the  canning  project  met  your  needs. . .whether  you  canned  all 
you -wanted  to. ..and  think  over  whether  the  project  met  the  needs  of  your  community.; 
Check  over  any  bottlenecks  in  production, .  .and  rearrange  your  equipment  if  necessary 
for  more  efficient  operation.    In  most  every  place  where  there  was  a  project  in  1943, 
the  group  is  making  plans  to  expand  in  1944... they  had  more  business  than  they  could 
handle.    Often  they  need  more  space.    Many  centers  began  on  a  very  small  scale  and 
are  now  ready  to  move  into  larger  quarters.    One  group  started  in  the  basement  of  a 
village  church.    Next  summer  will  find  them  in  a  converted  ice  plant i    Another  group 
is  moving  from  the  basement  of  a  private  home  to  a  church.    One  cannery  in  Georgia 
plans  to  build  a  good-sized  addition. .  .with  a  sweet  potato    storage  house,  a 
farmers    market,  a  freezer  locker  unit,  and  all  the  necessary  equipment  for  slaught- 
ering, cooling,  and  canning  meats.    And  they're  enlarging  their  preparation  space 
so  they  can  take  care  of  more  people  at  one  time  with  the  same  amount  of  equipment. 

And  there's  a  lot  of  talk  about  better  equipment.     One  woman  expressed  the 
general  feeling  when  she  said;     "We've  gotten  along  all  right  with  these  sealers 
this  year,  but  next  year  we'll  get  real  ones... you  can't  just  bumble  along  with  any 
old  equipment  I"    As  community  canning  specialists  say,  community  canning  isn't  just 
home-canning  on  a  larger  scale,  but  needs  different  equipment.    And  wise  groups  are 
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getting  their  requests  in  now  for  priorities,  so  they  can  get  the  new  equipment  and 
install  it  "before  canning  time.    Ask  your  home  demonstration  agent,  FDA  State  Sup- 
ervisor, or  vocational  agriculture  teacher  for  advice  on  any  of  these  things... 
they'll  be  glad  to  help,  for  they  know  how  important  community  canning  is. 

If  you  didn' t  take  part  in  a  community  canning  project  this  year... now' s  a 
good  time  to  plan  one  for  next  year.    First... find  out  whether  your  community  has 
such  a  project.    Ask  your  county  extension  agent,  home  demonstration  agent,  local 
board  of  education  or  local  defense  council. .. they  can  probably  tell  you  whether  any 
cooperative  canning  projects  are  underway  in  your  community.     If  there  a,ren't  any.  • . 
then  get  together  with  your  neighbors  and  start  a  project.     First,  make  a  survey... 
check  on  how  many  people  would  use  the  project,  and  how  much  food  each  family  would 
want  to  put  up.    Make  sure  there's  enough  interest  and  enough  produce  nearby  to  keep 
the  plant  going.  ..you' re  organizing  a  long-term  business. 

Next,  figure  out  how  to  finance  the  project.    Sometimes  you  can  get  a  loan 

from  the  Governor1  s  Fund,  the  state  department  of  agriculture,  or  civic  clubs.  And 

many  centers  charge  a  small  fee  for  using  the  place... to  cover  overhead,  and  help 

pay  for  the  equipment. 

Look  around  for  trained  supervision    for  your  center.,  .that' s  just  about  the 
most  important  thing.    Extension  Service,  Departments  of  Education,  and  FDA  \d.ll 
sponsor  joint  in-service  training  conferences  for  supervisors  in  the  spring. ..and 
most  anyone  with  a  good  home-canning  background  can  be  trained  for  community  canning. 

Then  find  a  good  place  for  the  center.    You  need  plenty  of  space... a  concrete 
floor  if  possible. .  .and  plenty  of  running  water.    As  for  equipment. .  .look  around 
your  community,  and  see  if  any  equipment  is  left  from  ''*PA  or  HYA  projects,  or  from 
any  other  program  in  your  community.    You'll  save  money  if  you  can  make  use  of  some 
you  already  have.     If  you  need  to  buy  it,  apply  for  a  priority.    Your  home  demon- 
stration agent,  FDA  State  Supervisor,  or  vocational  agriculture  teacher  can  give  you 
good  advice  on  the  right  sizes  and  types  of  equipment  to  buy. 

So  let's  start  planning  now  for  canning  next  summer... and  let's  make  it  com- 
munity canning,  to  spread  our  equipment  and  facilities  as  far  as  we  can  in  these 
war  years. 


